The foll owing actions were taken to correct
i nspection conducted on board Radi sson Seven Seas Crui ses’

STATEMENT OF CORRECTI VE ACTI ON

vesse

each of the deficiencies noted during the vessel sanitation
m s Seven Seas Mariner on January 07,

2003 in Ft. Lauderdal e, USA
No. | Ref. [ Pts. | Critical | Description. Corrective Actions Taken
1 02 0 No Medi ca
A patient was di spensed anti di arrheal ﬁgg SEOEat:fnLZSaL:ezEQIngggdlaﬂtﬂetﬁng
nedlcaylon byt was not entered in the nmedi cal staff that all G reporting nust
gastrointestinal illness |log as be synptomatic
required. '
2 08 0 No Pot abl e Wt er
. . Al'l back flow control devices are now
The conprehensive cross connection listed in the conprehensive cross
control programdid not list all of connection control program
the devices in the galleys and ware
washi ng ar eas.
3 09 0 Yes Wi rl pool Spas
. Each recorder has been provided with a
A review of the Chafts notgd anfew mllivolt to parts per nillion conversion
days where the brom ne residual was chart
not kept at 4ppm or hi gher. '
4 41 0 No Ventilation
. A lot of parts of the machine have to be
The_condensate coIIectlon_systenland di smantle for having access to this
?L:Lgcfﬁgnmere not accessible for drain. Some will be accessible for the
) future inspection
5 38 0 No Conpass Rose Dining Room Cl eani ng personnel has been instructed
The nop was stored in the bucket in that cleaning materials nust be stored in
the foyer leading to the galley t he designated cl eaning | ockers when not
in use. Mops are to be air dried before
bei ng placed in the | ocker, and nust be
stored upsi de down.
6 28 0 No g?bg Galley — Dish Wash — Starboard Cl eani ng personnel has been remni nded that
pl ate covers are to be stored inverted at
The plate covers were not stored all tinmes.




i nverted

22 No Crew Di shwash The final rinse pressure was adjusted to
The final rinse spray pattern was neet the manufacturers recomend pressure
poor. The pressure was |ess than 10 of 15 to 21 psi. The final rinse
PSI. The final rinse tenperature was tenperature was adjusted that a utensi
tested at 170°F at the plate |evel. surface tenperature of 160 °F is

achi eved
27 No

Pool Gill

Food debris was noted in the gril
dri p pan housi ng

Cl eani ng personnel has been instructed to
cl ean the housing after each service
peri od.
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